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1. Cordless Electric Kettle 

Safe, efficient kettle detaches from its 
cord and snug-fitting base, for carrying 
or pouring. When water boils, the 
noncorrosive stainless-steel heating coil 
automatically turns power off. Water level 
is indicated on outside.window and in 
Braille markings (in ounces) on inside. 
Plastic body is never too hot to the touch. 
58-oz. capacity. Made by Bodum. 10'/4"h 
2628. Red. 2630. White. 
$65.00 each. 


2. Shapes Placemats 

and Coasters 

Brighten up your tabletop, 

indoors or out, with easy-to- 

clean vinyl placemat and coaster 
sets. Each set, packaged ina 
transparent vinyl pouch, contains six 
differently colored shapes. Designed by 
William Sloan for the Museum. 

1927. Coasters, approx. 5" sq. $8.00 
1928. Placemats, approx. 14” sq. $22.00 


3. Party Napkins 
Brightly colored bold geometric patterns 
grace beverage and dinner-party napkins 
designed by Gene Meyer for the Museum 
Clear acetate gift box holds 50 beverage 
napkins (5" sq.) or 20 dinner napkins 
(8" sq). Printed in Germany. 
i Beverage. $7.95 
H 1008. Violet/Lime. 1009. Blue/Yellow 
Dinner. $5.95: 
1011. Fuschia/Lime. 1012. Fuschia/Blue 


4. Foolproof Corkscrew 
You can't miss! The barrel guides the sharply 
pointed screw to the center of the cork, 
every time, for easy, clean removal. Compact 
and freestanding, with a built-in foil cutter 
Easy to use: turn key to withdraw cork from 
bottle, reverse to eject cork from holder 
Strong ABS plastic body and barrel. Extra- 
long, nonstick screw. Made in Holland. 
Instructions included. 7". 71932. $20.00 


5. Steak Knife Set 

Not just for steak eaters, these “smart” 
Good Grips® knives are suited to many 
kitchen prep tasks. Comfortably sized, 
patented, rubbery Santoprene® handle 
conforms to your hand. The serrated 
stainless-steel blades never need 
sharpening. Dishwasher-safe 

Set of four. 9” 5847. $16.00. 


6. Folding Trolley 

A space-saving entertainment aid, this 
sturdy trolley looks great when open, and 
folds for storage to a width of only 3 
inches. Self-locking handles on each side 
make it easy to open and close the 
collapsible metal frame, Handy for many 
duties in the home or office. Represented 
in the Museum Design Collection. 
Designed by Louis Lepoix. Made in 
Germany. 28'/h x 23'/w x 15". 

5560. White. 5564. Black 

$100.00 each.* 


* This item cannot be gift-wrapped. 
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_* DuraEdge. = * | 
Guaranteed to cut thé trade deficit. ’ 
Made in the U.S.A. by Imperial. | 


THE MARKET DURA EDGE SOLUTION 


Dura Edge Never Needs 
Sharpening Plus. Made in the USA 
with computer developed edges. 


BB Never Needs Sharpening Convenience 
Cutlery — fastest growing segment of 
cutlery market. 


Bi Dura Edge: seven different edges 
assure maximum performance. Up 
to 45% more cutting surface than 
conventional knives. 


Hi Consumer responds to product which 
provides a visible perceived benefit. 


HB Dura Edge: Ideally priced. Fast turn- 
over, maximum profit. USA production 
assures pricing stability. 


Hi Consumer looking for good value ina 
quality product. 


fH Dura Edge: patented clam pack with 


Bl Packaging and graphics a critical part of 
isi dynamic impulse graphics pre-sells consumer. 


purchase decisions. 


Hi Consumer looking for products from manu- HB Dura Edge: warranty displayed on each 


facturers who stand behind their merchandise. package. Backed by Imperial’s commitment to 
top quality. 
Hi Continuing need for resources to help you Hi Dura Edge: Generous co-op advertising plan 
communicate with consumers. to support your needs. 
Another USA tiumph from Imperial. For more 
‘nformation contact your Imperial representative or call: A 
Est_1916 
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Cutlery Makers Carve Out Their Markets 


HOUSEWARES® Exclusive Report 


WAUSAU, WI—Despite acquisi- 
tions in the cutlery industry, brand 
names and cutlery lines have sur- 
vived. A look at key transactions— 
Fiskars acquiring Wilkinson Sword 
and Gerber Legendary Blades, Re- 
gent Sheffield merging with 
Wiltshire, Russell Harrington Cutl- 
ery joining forces with Washington 


Forge—seems to indicate that many 
cutlery manufacturers are looking to 
grow distribution by offering estab- 
lished brands at a variety of price- 
points. 

Cutting Through The Fog 

To keep retailers’ confusion to a 
minimum over who's getting what 
product line for what distribution, 
manufacturers differentiate product 
through packaging or brand name 


awareness. Manufacturers are at- 
tempting to offer the different chan- 
nels of distribution quality product at 
a margin without confusing the con- 
sumer. Said Mike Vierzba, director of 
marketing for Fiskars, “You can’t 
confuse the issue of who youare to the 
consumer, You almost need to estab- 
lish separate companies or brands.” 

Fiskars, Vierzba said, has at- 
tempted to supply the middle market 
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HB Dura Edge: warranty displayed on each 
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from upper to lower end, with the 
acquisitions of Gerber Legendary 
Blades and, most recently, Wilkinson 
Sword, Vierzba said the company is 
attempting something no other cut- 
lery manufacturer has tried before— 
“pricepoint management.” 

Although Vierzba said no other 
cutlery manufacturer has tried this, 
some would beg to differ. 

Lifetime Cutlery’s Jeff Siegel, ex- 
ecutive vp, said the company has 12 
proprietary brands under which it 
sells cutlery, with distribution “pri- 
marily to department and specialty 
stores in the moderate to upper mid- 


} | dle range,” while offering product for 


the entire retail spectrum. 

Siegel said Lifetime offers more 
than 700 lines of cutlery, with the 
balance of business being done in pri- 


/| vate label lines for levels of trade 


other than the middle market. Said 
Siegel, “This enables the company to 
sell to lower and higher end markets, 
without upsetting the mid-range re- 
tailers.” 

Robinson Knife also offers dif- 
ferent lines for different channels of 
distribution, said Robinson Senior 
VP Lenny Yablonka. “In distributing 
this (cutlery), one line would have a 
rosewood handle, the other a robin- 
wood handle, the robinwood being 
the more expensive for a better chan- 
nel of distribution.” 

Washington Forge is attempting 
to keep the different channels of dis- 
tribution happy by varying the pack- 
aging for each type of retail situation. 
Said VP Dick Murphy, “We do get 
requests (from retailers) to put it 
(cutlery compositions) into a dif- 
ferent box. It can be done, It's not 
impossible, but you have to do it early 
in the game.” 

Selective Sales 

Some cutlery manufacturers opt 
not to cover the bulk of the business, 
and stick to only one end of the retail 
spectrum, J.A. Henckels supplies to 
what Robert Topazio, national sales 
manager, called a “controlled distri- 
bution.” Department and specialty 
stores are the high-end manufac- 
turer's primary channels, while cata- 
logers, hardware outlets, military, 
premium and a personal care line for 
drug stores are also addressed. 

aoe 

With cutlery manufacturers now 
offering a variety of product for a va- 
riety of distribution channels, wading 
through who offers what for whom 
can get confusing. 

The accompanying chart attempts 
to break down the cutlery mar- 
ketplace by identifying key manufac- 
turers, brand names offered by each, 
channels of distribution addressed by 
their individual lines and suggested 


retail pricepoints. The suggested re- - 


tails column gives only a price range 
from the least expensive piece, usu- 
ally a three-inch paring knife, to the 
most expensive piece, usually a 10- 
inch chef's knife. 

Set composition suggested retails 
are also representative of the least to 
most expensive sets available. This 
chart does not encompass all manu- 
facturers nor cutlery lines offered. It 
is intended to highlight key lines 
from well-known suppliers. 


ee ee 


D1- go 


¢°T 0082925) 
1987) 


CJUAN 


EP 0 220 362 Al 


AU aga 48705 
=P 0220362 
MAY 1987 


it 


European Patent Office 


© Dd) 


Office européen des brevets 


0 220 362 
Al 


® Publication number: 


®) EUROPEAN PATENT APPLICATION 


@) Application number: 86104733.0 


@) Date of filing: 07.04.86 


® int. cl. B26B 9/02 


®) Priority: 18.10.85 GB 8525762 


@) Date of publication of application: 
06.05.87 Bulletin 87/19 


Designated Contracting States: 
AT BE CH DE FR GBIT LI LU NL SE ~ 


@) Applicant: RICHARDSON SHEFFIELD LIMITED 
Upper Allen Street 
Sheffield S3 7GX(GB) 


®@ Inventor: Hahn, Jerome Samuel 
20469 Woodbridge Lane 
Boca Raton Florida(US) 


Representative: Houghton, David et al 
Hulse & Co. Cavendish Buildings West 
Street 
Sheffield, S1 1ZZ(GB) 


® Knives. 


@® The invention relates to knives and in particular 
to knives of the type of construction described and 
claimed in British Patent No 2108887, where the 
blade has a V-shaped cutting edge centrally located 
on a parallel sided blank with the edge flat ground to 
one side and ground with formulations such as ser- 
rations or serrations and scallops. The object of the 
invention is to improve such knives by increasing the 
strength at the cutting edge, which objective is met 
by a construction where along that side of the V- 
shaped cutting edge provided with formulations a 
number of interruptions are provided in spaced rela- 
tionship along the length of the cutting edge. The 
interruptions can take the form of areas free from 
formulations or can take the form of single large 
serrations spaced along the length of the cutting 
edge. 
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This invention relates to knives, and is particu- 
larly, though not necessarily exclusively concerned 
with domestic knives such as would be used, e.g., 
in the kitchen. 

It has been long recognised that the cutting 
performance of a knife can be enhanced or made 
to suit a particular cutting purpose by providing at 
the cutting edge a formulation such as serrations or 
scallops. However whilst such formulations can im- 
prove considerably the cutting action, they have 
the disadvantage of not readily being resharpena- 
ble and have a tendency to tear rather than cut 
clean. Because the creation of formulations such as 
serrations or scallops involves a separate grinding 
step in the production of knife blades, this has the 
effect of increasing production costs, and yet pro- 
duces a blade which may not have the total life of 
a conventional blade by virtue of the difficulties of 
resharpening. It is, therefore, most important that 
the production costs of a blade with edge formula- 
tions are kept to a minimum, whilst providing ade- 
quate cutting life and improved cutting perfor- 
mance. ; 

A construction embodying edge formations in 
the form of serrations and/or scallops is described 
and claimed in British Patent No. 2108887, where a 
blade has a V-shaped cutting edge, centrally lo- 
cated on a parallel-sided blank, the cutting edge 
being flat ground to one side of the Vee and 
ground with formulations to the opposite side of the 
Vee. Such a construction has proved to be most 
effective in providing an exceedingly sharp cutting 
edge that retains its sharpness for considerable 
periods, and can be resharpened. 

The object of the present invention is to pro- 
vide still further improvements to a knife blade of 
the type defined above. 

According to the present invention, a knife 
comprises a blade having formations at its cutting 
edge to assist the cutting action, said edge being 
V-shaped and centrally located on a parallel sided 
blank, and being flat ground to one side of the Vee 
and ground with formations to the opposite side of 
the Vee, there being a number of interruptions to 
the formations, in spaced relationship along the 
length of the cutting edge. 

Thus, the interruptions can take the form areas 

‘where no formations are provided, or can take the 
form of a number of single large serrations. In both 
instances, the interruptions add noticeably to the 
strength of the cutting edge at the tip of the Vee, 
assisting considerably in the prevention of flexing 
of the blade at the tip of the Vee as can occur 
particularly when cutting relatively tough materials. 
Both types of formations also assist in clearing 
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debris from the bottom of the cut being produced 
by the blade. Interruptions in the form of single 
large serrations have the still further advantage of 
providing a buffer between the material being cut 
and the cutting edge immediately alongside each 
large serration that gives protection to the cutting 
edge to maintain the sharpness of the cutting edge, 
but without impairing the cutting action. 

Preferably, the formulations are scallops and/or 
serrations. 

Thus, the invention utilises conventional parallel 
sided blanks, and has a centrally located cutting 
edge, with the grinding of edge formulations to one 
side only. Such a blade, therefore, combines rela- 
tively low costs of production with the retention of 
improved cutting performance. 

It has been found that the angle of the V- 
shaped cutting edge, and the scallops and/or serra- 
tions ground to one side of the V-shaped cutting 
edge have a marked effect on the cutting perfor- 
mance of the blade. It is therefore an important 
aspect of the present invention that the V-shaped 
cutting edge has an included angle between 14° 
and 30°. Preferably the included angle lies be- 
tween 16° and 22°, it being further preferred that 
the included angle lies between 18° and 20°. 

It is yet another important aspect of the inven- 
tion that serrations are ground to one side of the V- 
shaped cutting edge, there being from 25 to 50 
serrations per inch and preferably 40 serrations per 
inch, between the interruptions, it being further 
preferred that the included angle of the serrations 
lies between 80° and 100° and still further prefer- 
ably 90°. To ensure that the serrations do not 
produce a saw blade effect, great care has to be 
taken to produce serrations which, when viewed 
from the flat ground side of the blank, only margin- 
ally protrude above the general level of the edge of 
the blade. Because the V-shaped cutting edge is 
flat ground to one side, and the serrations only 
protrude marginally, the knife can be resharpened 
by regrinding by hand or otherwise, the flat ground 
surface of the V-shaped cutting edge. 

It is a still further important aspect of the inven- 
tion that in addition to serrations, scallops can be 
ground on the same side of the V-shaped cutting 
edge. Thus, to provide a general purpose knife, 
one scallop can be provided between adjacent, 
spaced interruptions, e.g. having a radius in the 
range 0.1” to 0.25". Preferably the radius is 0.16". 
The scallops may have pitch in the range 2.0 to 10 
and preferably 5 T.P.I. It is further preferred that 
the serrations, when scallops are present, have an 
included angle between 50° and 90°, with a still 
further preference of 60°. When a heavier cutting 
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action is required, e.g. for bread and the like, again 
a single scallop can be provided between spaced 
interruptions, and when the scallops can have a 
radius of 0.15 to 0.5 inch, and preferably 0.25 inch, 
with a scallop pitch between 1.0 and 6.0 T.P.I. and 
preferably 4 T.P.I., and where the serrations may 
be between 25 and 50 T.P.l. and preferably 33 
War th, 

More than one scallop can be provided be- 
tween spaced interruptions. Thus, to provide e.g. a 
carving knife, two scallops can be provided be- 
tween spaced interruptions, and which may each 
have, at the cutting edge, a radius in the range 
0.625 inch to 1.25 inch and preferably 0.75 inch, 
and a scallop pitch in the range 1 to 4 T.P.I. and 
preferably 2 T.P.l. Here the serrations can be as 
has been mentioned above in relation. to the ser- 
rated only construction or the single scallop gen- 
eral purpose embodiment. 

Four embodiments of the invention will now be 
described, purely by way of example only, with 
reference to the accompanying drawings, in which:- 

Figure 1 is a side elevation of a knife dis- 
playing a cutting edge in accordance with one 
embodiment of the invention; 

Figure 2 is an enlarged view of part of the 
cutting edge of Figure 1; 

Figure 3 is a section on the line Ill-Ill_ of 
Figure 1; 

Figure 4 is a side elevation of a knife dis- 
playing a cutting edge in accordance with a second 
embodiment of the invention; 

Figure 5 is an enlarged view of part of the 
cutting edge of Figure 4; 

Figure 6 is a side elevation of a third em- 
bodiment of knife displaying a cutting edge in 
accordance with the invention; 

Figure 7 is an enlarged view of part of the 
cutting edge of Figure 6. 

Figure 8 is a side elevation of a fourth em- 
bodiment of knife displaying a cutting edge in 
accordance with the invention; and 

Figure 9 is an enlarged view of the cutting 
edge of Figure 8. 

In Figures 1 to 3, a knife 1 has a blade 2 with 
parallel sides 3 and a centrally located "V"-shaped 
cutting edge 4 flat ground to one side 5 and 
ground with serrations 6 to the other side. The "V"- 
shaped cutting edge has an included angle be- 
tween 14° and 30°, preferably 18° to 20° and the 
serrations are in the range 25 to 50 per inch, 
preferably 40 per inch. The included angle of the 
serrations at the cutting edge is between 80° and 
100°, preferably 90°. 

Along the length of the serrated side of the 
"V"-shaped cutting edge, a number of spaced in- 
terruptions 7 are formed, in this embodiment by 
leaving a portion of that side of the "V"-shaped 
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cutting edge unserrated. The presence of the un- 
serrated portions or interruptions 7 adds noticeably 
to the strength of the cutting edge at the tip of the 
Vee, and provides considerable assistance in pre- 
venting any flexing of the blade at the very tip of 
the cutting edge particularly when cutting relatively 
tough materials. 

In the second embodiment illustrated in Fig- 
ures 4 and 5 and suited to use as a carving knife, 
for convenience the reference numerals of Figures 
1 to 3 have been employed for like parts. Thus, 
again, the knife 1 has a blade 2 with parallel sides 
3 and a central V-shaped cutting edge 4 flat 
ground to one side 5 and formed with serrations 6 
to the other side (and is in this regard essentially 
similar to the construction shown in Figure 3). 
However, in addition to the serrations 6, that side of 
the V-shaped cutting edge is ground with scallops 
8, each having a radius at the cutting edge be- 
tween 0.625 inch and 1,25 inch preferably 0.75 
inch, and a pitch in the range 1 to 4 and preferably 
2 T.P.I. With such scallops present the serrations 6 
have an included angle between 50 and 90°, pref- 
erably 60°. The interruptions spaced along the 
length of the central V-shaped cutting edge take 
the form of large single serrations 9. Adjacent 
serrations 9 contain two scallops. 

Figures 6 and 7 show a third embodiment 
suited to use aS a bread knife, and here again, for 
convenience, the reference numerals of Figures 1 
to 3 have been retained for like parts. Thus, the 
knife 1 has a blade 2 with parallel sides 3 and a 
central V-shaped cutting edge 4, flat ground to one 
side 5 and formed with serrations 6 to the other 
side. The serrated side of the V-shaped cutting 
edge being ground with scallops 10. Along the 
length of the cutting edge large serrations 11 are 
provided, there being a single scallop 10 between 
adjacent large serrations. Here it is preferred that 
the scallops have a radius at the cutting edge in 
the range 0.15 inch to 0.5 inch and preferably 0.25, 
and a scallop pitch in the range 1.0 to 6 T.P.I., 
preferably 4 T.P.Il. The serrations 6 are preferably 
in the range 25 to 50 T.P.I. and further preferably, 
33 T.P.I. 

Figures 8 and 9 show a fourth embodiment 
suited for use as a general purpose knife. Here 
again the reference numerals of Figures 1 to 3 
have been retained for like parts. 

Thus, a knife 1 has a blade 2 with parallel 
sides 3 and a central V-shaped cutting edge 4 flat 
ground to one side 5 and formed with serrations 6 
to the other side. The serrated side of the cutting 
edge is formed with scallops 12, and along the 
length of the cutting edge, large serrations 13 are 
provided with a single scallop between adjacent 
large serrations 13. Here it is preferred that the 
scallops have a radius in the range 0.1 inch to 0.25 
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inch, and more preferably 0.16 inch, and a pitch in 
the range 2 to 10 T.P.I., more preferably 5 T.P.I., 
the serrations having an included angle between 
50° and 90°, more preferably 60°. 

As with the interruptions 7 of Figure 1, the 
large serrations 9 and 11 add noticeably to the 
strength of the blade, and are of considerable as- 
sistance in preventing flexing at the tip of the V- 
shaped cutting edge. The large serrations 9 and 11 
have the additional advantage of providing a buffer 
between the material being cut and the serrations 6 
immediately alongside the serrations 9 and 11 that 
give protection to the cutting edge without impair- 
ing the cutting action, and are effective in clearing 
debris from the bottom of the cut being produced. 


Claims 


1. A knife comprising a blade (2) having forma- 
tions (6, 8) at its cutting edge to assist the cutting 
action, said edge being V-shaped and centrally 
located on a parallel sided blank, and being flat 
ground to one side (5) of the Vee and ground with 
formations (6, 8) to the opposite side of the Vee 
characterised in that there are a number of in- 
terruptions (7,9) to the formations (6, 8) in spaced 
relationship along the length of the cutting edge. 

2. A knife as in Claim 1, characterised in that 
the interruptions (7) take the form of areas free 
from formations. 

3. A knife as in Claim 1; characterised in that 
the interruptions (9) take the form of a number of 
single, large serrations. : 

4. A knife as in any of Claims 1 to 3, charac- 
terised in that the formations (6) are in the form of 
serrations. 
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5. A knife as in any of Claims 1 to 3, charac- 
terised in that the formations are in the form of 
serrations (6) combined with scallops (8), the serra- 
tions having an included angle of 60°. 

6. A knife as in Claim 1, wherein the centrally 
located V-shaped cutting edge has an included 
angle between 14° and 30°, preferaly 18° to 20°.” 

7. A knife as in Claim 4, characterised in that 
there are from 25 to 50 serrations (6) per inch, 
preferably 40, and the serrations (6) have an in- 
cluded angle between 80° and 100°, preferably 
90°. 

8. A knife as in Claim 5, characterised in that 
one scallop (8) is provided between spaced in- 
terruptions (9) the scallops having a radius in the 
range 0.1 inch to 0.25 inch, preferably 0.16 inch, 
and a pitch in the range 2 to 10 T.P.I., preferably 5 
T.P.. 

9. A knife as in Claim 11, characterised in that 
the serrations (6) have an included angle between 
50° and 90°. , 

10. A knife as in Claim 5, characterised in that 
a single scallop (8) is provided between spaced 
interruptions (9), and which have a radius betwen 
0.15 inch and 0.5 inch, preferably 0.25 inch, with a 
scallop pitch between 1.0 and 6.0 T.P.I. preferably 
4 T.P.l. and where the serrations are between 25 
and 50 T.P.I., preferably 33 T.P.I. 

11. A knife as in Claim 5, characterised in that 
two scallops (8) are provided between spaced in- 
terruptions (9), the scallops (8) having a radius at 
the cutting edge in the range 0.025 inch to 1.25 
inch preferably 0.75 inch and a pitch in the range 1 
to 4 T.P.I., preferably 2 T.P.I. 
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Knives 


This invention relates to knives, and is 
particularly, though not necessarily exclusively, 
concerned with domestic knives such as would be 
used, e.g., in the kitchen. 

It has been long recognised that the cutting 
performance of a knife can be enhanced or made 
to suit a particular cutting purpose by providing at 
the cutting edge a formulation such as serrations 
or scallops. However whilst such formulations can 
improve considerably the cutting action, they have 
the disadvantage of not readily being 
resharpenable and have a tendency to tear rather 
than cut clean. Because the creation of 
formulations such as serrations or scallops 
involves a separate grinding step in the production 
of knife blades, this has the effect of increasing 
production costs, and yet produces a blade which 
may not have a total life of a conventional blade 
by virtue of the difficulties of resharpening. It is, 
therefore most important that the production 
costs of the blade with edge formulations are kept 
to a minimum, whilst providing adequate cutting 
life and improved cutting performance. 

Many attempts have been made hitherto, 
without success to produce an effective (cost and 
performance) serrated or scalloped blade for a 
knife. Thus, it is known to take a parallel-sided 
blank and grind serrations on one side only at an 
angle, the angular serrations combining with the 
plain unground face to produce a cutting edge. 
However by not having the cutting edge centrally 
of the thickness of the blade, the cutting action is 
impaired, and is not suited to both left hand and 
tight hand usage. It is also known to grind 
serrations to one side only of a blank, the sides of 
which taper to a centrally arranged cutting edge, 
but the use of tapered blanks increases noticeably 
the cutting force required and adds noticeably to 
the costs of production. It is further known to grind 
serrations on both faces of a parallel-sided blank 
to produce a central cutting edge. However this 
produces what resembles a saw edge with ragged 
cutting properties. 

The object of.the invention is to provide a knife 
having a blade with edge formulations which 
combines the requirements of improved 
performance and low costs of production. 

According to the present invention, a knife 
comprises a blade having formulations at its 
cutting edge to assist the cutting action, said edge 
being V-shaped on a parallel-sided blank, and 
being flat ground to one side of the Vee and ground 
with formulations to the opposite side of the Vee. 
Preferably, the formulations are scallops 
and/serrations. 

Thus, the invention utilises conventional 
parallel sided blanks, and has a centrally located 
cutting edge, with the grinding of edge 
formulations to one side only. Such a blade, 
therefore, combines relatively low costs of 
production with the retention of improved cutting 
performance. 


V-shaped cutting edge, and the scallops and/or 
serrations ground to one side of the V-shaped 
cutting have a marked effect on the cutting 
performance of the blade. It is therefore an 
important aspect of the present invention that the 
V-shaped cutting edge has an included angle 
between 14° and 30°. Preferably the included 
angle lies between 16° and 22°, it being further 
preferred that the included angle lies between 18° 
and 20°. 

It is yet another important aspect of the 
invention that serrations are ground to one side of 
the V-shaped cutting edge, there being from 25 to 
50 serrations per inch and preferably 40 serrations 
per inch, it being further preferred that the 
included angle of the serrations lies between 80° 
and 100° and still further preferably 90°. To 
ensure that the serrations do not produce a saw 
blade effect, great care has to be taken to produce 
serrations which, when viewed from the flat 
ground side of the blank, only marginally protrude 
above the general level of the edge of the blade. 
Because the V-shaped cutting edge is flat ground 
to one side, and the serrations only protrude 
marginally, the knife can be resharpened by 
regrinding by hand or otherwise, the flat ground 
surface of the V-shaped cutting edge. 

It is s still further important aspect of the 
invention that in addition to serrations, scallops 
can be ground on the same side of the V-shaped 
cutting edge. Thus, scallops having a radius in the 
range 0.1" to 0.25” can be provided. Preferably 
the radius is 0.16”. The scallops may have pitch in 
the range 2.5 to 10 and preferably 5 T.P.I. It is 
further preferred that the serrations, when scallops 
are present, have an included angle between 50st 
and 70°, with a still further preference of 60°. 
~ Two embodiments of the invention will now be 
described with reference to the accompanying 
drawings, in which:— 

Figure 1 is a side elevation of a knife with a 
knife edge in accordance with the invention; 

Figure 2 is a side elevation of the opposite side 
of part of the knife blade of Figure 1; 

Figure 3 is an enlarged side elevation of part of 
the blade edge of Figure 1; 

Figure 4 is a section on the line 4—4 of 
Figure 3; ‘She 

Figure 5 corresponds to Figure 1 but shows a 
second embodiment of the invention; 

Figure 6 corresponds to Figure 2, but shows the 
knife blade of Figure 5; 

Figure 7 corresponds to Figure 3, but shows the 
knife edge of Figure 5; and 

Figure 8 is a section on the line 8—8 of 
Figure 7. 

In Figures 1 to 4, a knife 1 has a blade 2 the 
cutting edge 3 of which is of V-shape (see 
particularly Figure 4) formed by flat grinding to 
one side of the Vee (at 4) and grinding with 
formulations 5 to the opposite side of the Vee. As 
is shown particularly by Figure 4, the included 
angle of the V-shaped cutting edge lies between 
18° and 20°. The formulations 5 in Figures 1 to 4 
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are, as is shown more particularly by Figure 3, 
serrations that are ground to one side of the 
V-shaped cutting edge. It is preferred that there are 
40 serrations per inch and that the included angle 
between adjacent serrations is at 90°. To prevent 
the cutting edge from having a saw-blade effect, 
the depth of grinding of the serrations 5 is such 
that when viewed in the direction of Figure 2, the 
serrations only marginally protrude above the 
general level of the edge of the blade. 

In Figures 5 to 8 there is shown a second 
embodiment of the invention where the cutting 
edge 6 of the blade 7 of a knife 8 is formed by a 
combination of serrations and scalloping. Thus, as 
is shown particularly by Figure 8, the cutting edge 
is again a V-shaped cutting edge with flat grinding 
at 9 (Figure 6) to one side of the cutting edge and 
grinding with serrations and scallops 10 to the 
other side of the cutting edge. Here again as is 
shown by Figure 8 the V-shaped cutting edge has 
an included angle between 18° and 20°, and as is 
indicated in Figure 7 the serrations have an 
included angle between adjacent serrations of 60° 
with 40 serrations per inch, and the scallops have 
a radius of 0.16” and are provided at a rate of 5 
per inch. As with the cutting edge of Figures 1 to 4 
and to prevent the serrations/scallops from 
producing a saw-blade effect, the serrations 
should only marginally protrude above the general 
level of the edge of the blade. 

Knife blades in accordance with the invention 
successfully combine relatively low production 
costs with improved performance over 
conventional blades, and in the preferred forms, a 
performance considerably better than other forms 
of blades with edge formulations known hitherto. 


CLAIMS 

1. A knife comprising a blade having 
formulations at its cutting edge to assist the 
cutting action, said edge being V-shaped ona 
parallel-sided blank, and being flat ground to one 
side of the Vee and ground with formulations to 
the opposite side of the Vee. 

2. A knife as in Claim 1, wherein the 
formulations are scallops and/or serrations. 

3. A knife as in Claim 1 or Claim 2, wherein the 
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V-shaped cutting edge has an included angle of 
between 14° and 30°. 

4. A knife as in any of claims 1 to 3, wherein 
the V-shaped cutting edge has an included angle 
of between 16° and 22°, 

5. A knife as in any of Claims 1 to 4, wherein 
the V-shaped cutting edge has an included angle 
of between 18° and 20°. 

6. A knife as in any of Claims 2 to 5, wherein 
between 25 to 50 serrations per inch are ground 
to one side of the V-shaped cutting edge. 

7. A knife as in any of Claims 2 to 6, wherein 
40 serrations per inch are ground to one side of 
the V-shaped cutting edge. 

8. A knife as in any of Claims 2 to 7, wherein 
the serrations have an included angle of between 
80° and 100°. : 

9. A knife as in any of Claims 2 to 8, wherein 
the serrations have an included angle of 90°. 

10. A knife as in any of Claims 2 to 9, wherein 
the serrations are ground such that when viewed 
from the flat ground side of the blank they only 
marginally protrude above the general level of the 
edge of the blade. 

11. A knife as in any of Claims 2 to 10, wherein 
scallops having a radius of 0.1" to 0.25” are 
ground to one side of the V-shaped cutting edge. 

12. A knife as in any of Claims 2 to 11, wherein 
scallops having a radius of 0.16” are ground to 
one side of the V-shaped cutting edge. 

13. A knife as in any of Claims 1 to 12, wherein 
the scallops have a pitch in the range 2.5 to 10 
per inch. 

14. A knife as in any of Claims 2 to 13, wherein 
the scallops have a pitch of 5 per inch. 

15. A knife as in any of Claims 2 and 11 to 14, 
wherein the serrations have an included angle of 
between 50° and 70°. 

16. A knife as in any of Claims 2 and 11 to 15, 
wherein the serrations have an included angle of 
60°. 

17. Aknife substantially as hereinbefore 
described with reference to Figures 1 to 4 of the 
accompanying drawings. 

18. A knife substantially as hereinbefore 
described with reference to Figures 5 to 8 of the 
accompanying drawings. 


Printed for Her Majesty's Stationery Office by the Courier Press, Leamington Spa, 1983. Published by the Patent Office 
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CU: Kerosene Heater Pollutants ‘Hazardous’ 


MOUNT VERNON, N.Y. — Con- 
sumers Union tested the safety 
features on 18 kerosene heaters 
and found the Koehring Deluxe 
KR D 93 and Sears catalog num- 
ber 40204 “‘not acceptable.” 

All 18 models were ‘‘judged in- 
herently hazardous; they should 
be used with extreme care,” 
according to the October issue of 
Consumer Reports. ‘‘Because of 
tr-“ollutants these devices add to 
i air, CU recommends 
€ t use of a kerosene heater 
‘Ss ‘ople with certain, health 

. and pregnant wom- 

ly a ‘and the elderly.” 
wy iring and Sears models 
ae acceptable’”’ also “‘pre- 
et ‘rious fire hazard,” 
: ; o Consumer Reports. 
AY _ 3d over in CU’s tests, 


they continued to burn and leaked 
appreciable quantities of fuel.’’ 

Consumers Union tested the 
safety devices on the 18 kerosene 
heaters by tipping each unit part- 
way over at first, then over fully. 
While the flame-cutoff mech- 
anism worked on every heater, 
the ‘“‘cutoff was less than perfect” 
on the Koehring and Sears units, 
which use the same wick. 

The Koehring heater was tipped 
three times; twice the flame con- 
tinued to burn and once the flame 
went out after about 30 seconds, 
according to Consumer Reports. 

“The cutoff switch on the Sears 
worked just fine when we tipped 
it; the flame went out. But when 
we exchanged wicks in those two 
models, the Sears continued burn- 
ing when it was tipped over and 


the Koehring didn’t.” 

BOTH UNITS were judged not 
acceptable because a ‘‘safe wick 
could be replaced by an unsafe 
one in due course,’’ Consumer Re- 
ports stated. 


The Koehring and Sears heaters 
not only kept on burning, they also 
leaked fuel when tipped over. 
“The kerosene soaked into a rug 
put under the heaters for this test; 
the flame from the heater set fire 
to the rug in about three min- 
utes.” 


Nine other heaters, eight of 
them radiant models, were given 
a low mark in the fire hazard col- 
umn in Consumer Reports’ rat- 
ings because they ‘‘leaked 
kerosene when we tipped them 
more than 60 degrees. None of the 


You’re onthe beam with, 


Laser. The Knife so technologically advanced’ 


— 


nine continued to burn, however,” 
CR said. 


The heaters given a low rating 
in the fire hazard column were: 
the Kero-Sun Omni 105; Aladdin 
Temp-Rite 9; Glo-International 
Corona SP-DX; Heat Mate 
D670GED; Kero-Sun Radiant 10; 
Kero-Sun Radiant 36; Radiant 
King RK 100S; Sanyo OHR G28H, 
and Yuasa J-20. All but the Kero- 
Sun Omni 105 and Kero-Sun Radi- 
ant 10 have removable fuel tanks. 


THE OTHER heaters tested 
were the Glo-International Corona 
22DK; Koehring Magnum KCM 
200; Sears catalog number 40305, 
and Yuasa J-50 convective-type 
heaters plus the Aladdin Equator 
$581U; Radiant King RK 500C, 

See CU: KEROSENE, Page 50 


it never needs sharpening. Supported by a dynamic national: 
advertising/marketing/in- store demonstration program. 


At the Gourmet Show 
November 15- November 17 


Booth 2540-42 


Regent 


THE GREATEST NAME IN CUTLERY 
Box 219, Farmingdale, N.Y. 11735 


Sheffield 
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D7/(5O 
A 
Complimentary 
Quiche Server 


to get you 
started serving 
the Perfect 
Quiche 

Try Durkee quiche yourself 

.with a demonstration 
from your Durkee 
representative. Taste 
and see the reasons 
that will help increase 
your sales...and 
your profits. 

Four varieties. 
Two sizes. Each 9” 
quiche is packed in 
an open-ended 
corrugated sleeve, 
four quiches per 
master carton. 5" 
individual 
serving quiche 
is packed four 
per corrugated 
sleeve, eight 
sleeves toa 
master carton. 


Fillin 
coupon 
and mail 
to Durkee 
Foodservice 
900 Union 
Commerce Bldg 
Cleveland,Ohio 


! 44115. 

i ee ee es 7 
{ Cut me in on the 
f quiche profitability. 

Have my Durkee repre- 
sentative contact me for a 
Durkee quiche sampling and 
my complimentary quiche server | 
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Ral Food Business 


Local boy comes home to Indiana 


Can a 30-year-old restaurant and 
hotel executive, trained in Austria, 
Switzerland and South Africa, find 
happiness at a 71-year-old seafood 
dinner house in Hammond, Ind.? 

Yes, indeed, says Mike Probst, 
who purchased the landmark Phil 
Smidt & Son restaurant last fall. 

“T love this operation,” says 
Probst of the 450-seat restaurant. 

But Probst also admits that he 
“never dreamt [he] would return to 
the United States” let alone find 
satisfaction at a limited-menu 
dinner house in Hammond, Ind. 

Probst grew up in Highland, Ind., 
(not far from Hammond) with a 
dream of running a fine hotel. 

His father, an executive with 
Standard Oil of Indiana, was an 
“outstanding cook.” A neighbor 
owned a restaurant, 

When Probst was 15, his family 
spent a year in Europe. 

“T loved the food,” he says, “and 
was impressed that in Europe, 
people who worked in the hotel and 
restaurant business were consid- 
ered true professionals. That 
wasn’t true at the time in the 
United States.” 

So, at the age of 17, Probst packed 
his bags and headed out for Austria 
to a hotel and culinary school in the 
town of Bad Hofgastein. 

Probst spent three years at the 
school, working summers in other 


facilities in Switzerland and 
Austria. 
Europe apparently wasn’t 


enough to satisfy Probst’s wander- 
lust. For his first job after school, 
he traveled to Port Elizabeth, 
South Africa, to help open a new 
hotel. 

After four years of traveling, 
however, Probst was getting a little 
homesick. He returned to the 
United States and took a job with 
the Hyatt Regency O’Hare in 
Chicago. 

After a year with Hyatt, Probst 
moved to Los Angeles, where he 
helped Holiday Inns open a new 
airport hotel. He then spent nine 
months in Holiday Inns’ corporate 
headquarters in Memphis. 

At that point, Probst was 
concentrating in front desk and 
other room-related positions. 
During his next job, at the 
Hampshire House in Chicago (now 
The Raphael), he decided food and 
beverage, restaurants, was what he 


really enjoyed doing. 

So he went to work for Restau- 
rant Associates, which at that time 
was operating the President’s 
Restaurant in the space now 
occupied by Nick’s Fishmarket. 

When the President’s closed, 
Probst took what he thought was a 
temporary job managing Phil 
Smidt’s. 

“Peter Smidt has just donated 
the restaurant to Calumet College. 
The understanding was the college 
would quickly sell it.” 

A few months stretched into four 


years. 
“The place had some real 
problems,” Probst says. “Poor 


supervision and a lack of controls 
meant poor food and poor service.” 

While Probst was working to right 
the restaurant’s problems, he also 
was falling in love. 

“This place is unique and steeped 
in tradition,” he says. 

Probst’s respect for this tradition 
has kept him from changing much. 

“T’d be a fool to change any of it,” 
he says. 

The Phil Smidt signature item is 
lake perch, fried, buttered and 
deboned. More than half of the 
restaurant’s customers order this 
item. During the busy summer 
months, the restaurant serves 5,000 
lb. of perch a week. 

Other popular menu items are 
frog legs and chicken. The menu 
also includes walleye pike, shrimp 
and crab legs, one of the few items 
Probst has added to the menu. 

The relishes and potato salad are 
made according to old Smidt family 
recipes. 

But if Probst depends on 
old-fashioned recipes to please his 
customers, he also backs up those 
recipes with modern management 
techniques. 

The implementation of controls 
and some judicious advertising 
have helped Probst boost the 
restaurant’s volume from $1.4 
million in 1977 to $2.5 million last 
year. 

“The restaurant slump 
affected us a bit,” he says. 

As Probst celebrates the birth of 
his first child, a son, and prepares 
for Phil Smidt’s 71st anniversary, 
he admits he’s feeling right at home 
in Indiana. 

“Td like to pass this restaurant 
on some day,” he says. O 


hasn’t 
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Just in time for) 
- those holiday desserts.” 


ue 148! THE 1876 
ooo4 17) CAPECOD as 
P<" " DESSERT SERVER 


Cape Cod-design handle 
and Sheffield stainless steel blade. 


An elegant combination forthe first flatware addition 
to this famous. tableware collection. Quality plastic 
handle has the look of carved glass. A great gift for 
everyone who owns Cape Cod-starting: . 

with yourself! 8” long. Reg. $12.50 


| SPECIAL‘ “9.99 oe 
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AMERICAN HEIRLOOM COLLECTION 


Exclusive replicas of treasured Americana. 
Some of real porcelain or quality sculptured glass 
with American Heirloom signature. 


porcelain Heda Doll 
with Lavender Sachet 
Replica of an antique 
Early American doll. 
Fabric doil stuffed with 
Lavender fragrance. 
Porcelain, handpainted 
head. 10¥2"" high. Non- 
refillable. Reg. $20.00 


SPECIAL 
$16.50 


Save $3.50 


Pitkin Hat Candle Holder. 
Inspired by antiques from the 1800 
Blue, swirled glass. Holds Fresh Aroma 
Smokers Candle. Refillable with Fra- 
list rs oe Refill. 22" high. 
Reg. $10.0 


SPECIAL $799 


Save $2.04 


Ship's Decanter 
Reminiscent of old shipboard 
decanters. Wild Country After Shave for 
him, or Sweet Honesty Body Splash for 
her. 334" high. 6 fl. oz. Reg. $11.00 


SPECIAL °8.99 


Save $2.01 


Porcelain Bowl 
Genuine porcelain with a 1790's Chinese 
porcelain-inspired floral motif and plastic 
stand. Shape inspired by the classic Paul 
Revere bowl. 6” x 4”. Reg. $25.00 


SPECIALS22.00 


Save $3.00 


Gourmet 
APRIL, 1972 


pil 


(page lop) 
gq: e, 4 


2 


aS9/ 1.4: 


Because whats good for the goose 


isnt good for the green beans. fp. 4-/ 


Any chef will tell you that when food isn’t 
cut properly, it doesn’t cook properly. 

This is why Carvel Hall, one of the leading 
names in cutlery since 1895, has now crafted a 
special collection of knives to help you in 
preparing your meals at home. 

1. Our Paring Knife. What this knife 
really does is make small work into short work. 
It's great for trimming, coring, boning and scrap- 
ing. And for some of the more artful tasks like 
making pickle fans, radish roses and celery curls. 

2. Our Chefs Knife. Its chopping 
power makes this a great salad, stew and 

‘casserole maker. 

The length of the blade allows you to 
‘place 8-10 pieces of celery, carrots, beans, etc; 
ona cutting board and dice them 8-10 times 
faster. 

In addition, this knife takes the 
hassle out of preparing French 
fries, out of scalloping, chopping 
nuts or candied fruits. 

3. Our Utility-Knife. 
This knife gives you the blade 


‘ 
& 
bes 


3 pe. set, $19.95 (Parer, Carver, Utility), 


§ pe. set, $34.95 (Parer, Carver, Unility, Chef's Knife, Scalloped Slicer). 
6 pe. set, $39.95 (Parer, Carver, Utility, Chef's Knife, Scalloped Slicer, Butcher Knife); 


Fach set comes in its own molded case for wall mounting or drawer storage. 


Our Chef's Tools. 


youneed totackle tough-to-peel-and-slice things 
like eggplant, pineapple and tomatoes. 

And because it’s constructed like a small 
carving knife, it’s excellent for boning and for 
trimming excess fat and gristle off meats. 

4. Our Scalloped Slicer. We put scallops 
on our slicer because for slicing soft foods, you 
need a knife that works something like a saw. 

It lets you slice, instead of crush, fruits, 
vegetables and baked goods. 

And if there were such a thing as speed 
records for slicing through boneless meats and 
fowl, this knife would hold them all. 

5.Our Butcher Knife. Use this knife for 
all the heavy-work your butcher doesn't do for 
you. For preparing pork loins, chuck roasts, for 

cutting anything from rump to brisket to 
lobster, or for disjoining fowl. 
Or for even cleaving 
easily and 
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safely through all of the larger fruits and 
vegetables. 

6.Our Carving Knife. Our Carving Knife 
takes up where our slicer leaves off. At bones. 

It comes to a point. 

Anda point is the only way to get around 
a bone without making mincemeat of your 
roast or chicken. This knife, like the rest, not 
only looks beautiful, but more importantly, 
works beautifully. 

Our knives are guaranteed indefinitely 
for normal use. The blades are made of 
surgical stainless steel to take an awesomely 
sharp edge. We spend days hand grinding, 
double honing and buffing them. 

Rich Paccawood inserts are double 
riveted to our triple plated handles. They can't 
come loose. They're also impervious to burns, 
stains, warping and even dishwashers. 

If you would like to find out where you can 
buy our Chef's Tools in the new Connoisseur 
pattern shown, please write Carvel Hall, 
Crisfield, Maryland 21817. 


A DINGION OF TOWLE FLEE MITE 
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This super-sharp Miracle nite 


The Miracle Knife, with its serrated stain- 
less blade from Sheffield, England, is the 
sharpest you will ever use. Perfect for 
frozen foods as well as general purpose 
slicing and carving. 


Picture shows knife reduced 
in size. Actual overall 
length is 12 inches, 


with the exciting new ee NS 


4 ounce 1 Pint YW. Gallon 


VANDRICIDE’ MIRACLE KNIFE DEAL 


Even the Dandricide alone is $1.82 less than regular cost! 


HERE’S THE DEAI 


iin 


Dandricide gives you a dandruff-control treatment 
that works...even against the toughest cases of 
dandruff. Best of all, you can apply it no matter how 
busy you are, no matter how rushed the patron, 

no matter what your customer can afford to pay. 


1 DANDRICIDE ¥/2-Gallon (over 200 applications), reg. shop cost $ 7.50 
1 DANDRICIDE Pint (over 50 applications), regular shop cost.!.... 2.50 
1 DANDRICIDE 4-0z. $1.19 Retail Bottle, reg. shop cost . \ ais) 
1 Super-sharp Miracle Knife, regular cost : 1.29 


TOTAL REGULAR COST $12.08 
DANDRIGIDE MIRAGLE KNIFE DEAL 
ONLY $8.97 


Also available in Hawaii and Puerto Rico 


With this deal you get enough professional Dandricide 
for over 250 applications. You get a $1.19 retail 
bottle that you can sell for home use. And you get 
FREE this super-sharp Miracle Knife. 


Order the Dandricide Miracle Knife Deal from your 
favorite dealer now. You'll be glad you did. 


DEAL ENDS MAY 12, 1973 


KING RESEARCH, INC, * 114-12 Street + Brooklyn, N.Y. 11215 


34 NODERN BEAUTY SHOP / FEBRUARY 1973° 
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USTERLING SILVER” FLATWA 


one 


Complete 48-piece 4 
luxury service only i 


for 8 


Get your special-sale-priced elegant flat- 
ware set, lovingly crafted in the manner 
of Paul Revere! Looks like, feels like fine 
antique Silver...but is fashioned for to- 
day's busy life in satin-finished Stainless 
that never needs polishing. Pops right 
into the dishwater for clean-ups. Authen- 
tically Colonial from traditional hollow 
pistol handle to extra deep bow! on soup 
Spoon...to long slender tines (3 instead 
of 4) on the fork. Complete service for 
8: 8 dinner forks, 8 stay-sharp, dinner 
‘anives, 8 s2lad/ lunch forks, 8 soup 
spoons, 16 teaspoons. PLUS: 2 free serv- 
ing spoons. 50 pieces in all. Luxurious 
service to enhance any tabie. 

2391 + Pistol-Handled Flatware $19.98 


SPECIAL SALE only $19.98 


ORIGINALLY $29.98 SAVE $10.00 


z 


“THE. PONY BOY’—NEWEST 
JET UNDERSEATER 


“Pony Boy”... Pony Boy—you’re a real travel 
joy!” Lightweight, genuine natural sheepskin 
bag with handsome dark brown pony-skin 
trim, totes all your needs for overnight, for 
sports activities, etc. 18” x 1044” x 8”—lined 
roomy interior that expands to your demands! 
Heavy-duty solid brass zipper with lock, belted 
top, side handle. 


$19.98 


Ab 
SPAETZLE? LEBERKNODEL? 
EIERNUDELN? DUMPLING? 
MAKE 'EM LIKE A MUNCHENERI 


Rich golden ssup dumplings, fancy Bavari 
id trian noodles (Spaetzle) ee mene 
that would do an old gross. 

mutter proud can be made tn a jiffy even it 

you haven't a drop of Teutcnic blood! Oy 

handy machine eliminates rolling, cuttin y 

makes lighter and better textured Saniniinece 

You just fill the cup with better and turn ike 

handle, Enjoy cheese spaetzle, spinach Spaett 

zie and_all other variations on this classic 
theme. Complete instructions, recipes inelatel 

4249 Spaetzle and Dumpling ‘ 

Machine 


$6.98 


R 


PATTERN BELOVED IN 1/76 
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GIANT 55 OZ. SOLID TEAK 
BRANDY SNIFFER—GUARANTEED 
TO LEAVE A LASTING EFFECT 
ON THE USER 
For a change of pace, enjoy the aroma, then 
the taste of your brandy from this elegant 
teakwood sniffer in regular size, Use the 
matching giant size as a_conversation-party 
starter, even as a planter. Each hand-carved 
from a single piece of teakwood from the 
jungles of the Far East. Shows the lovely grain 
of this exotic wood from base to rim. Smoothly 
finished to a rich sheen. Teak will not absord 

odors or flavors. 
7056 Teak Sniffer—9 oz. 44%" ht. 
7057 Teak Sniffer—55 oz. 8” ht. 


$4.98 
$9.98 


SEMI PRECIOUS STONE PLATES 
IMPORTED FROM KOREA MAKE 
OPULENT TABLE SERVICE PLATES 


The most unique plates in the world! Tradi- 
tional over the centuries in Korea for table 
use. Each hand hewn and carved by the artful 
stone cutters of the Hermit Kingdom from 
Agate, the same stone used as semi-precious 
gems, They are of polished marbelized black 
gray and white with streaks of russet and 
yellow. They have an almost etheral quality— 
like viewing the astral beauties of the heavens 
in the dark of night. No two are alike, of 
course, and our supply, by their very nature 
is limited so orders are filled on a first come 
first served basis—order yours now. 10” dia- 
meter, 1/2” thick with self-rimmed border. A 
rare find for those who dare to be different, 
appreciate the uncommon, and, whose distinc- 


tive taste makes for adventurous living. 
5318 Stone Plate 


$11.98 
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Hanging Kitchen Tool Set 

* Large Spatula « Gravy. Salad Spoon 

* Large Fork Meat Turner ° Whipper 
* Slotted Spatula * Soup Lacle 


a = Hanging “all Rack 


Sharpest buy in town! 17 
fantastic pieces in all count- 
ing your special free gift! 
Now own exactly the right 
cutting instrument for every- 
thing from paper thin to- 
mato slices...to chunky 
wedges of fresh-baked bread 
...to perfect slices of roast 
...to deboning that economy 
meat cut. Safety-engineered 
10-pc. knife set has ser- 
rated, stainless steel edges 
that never need sharpening 


and double riveted hard- 
wood handles. PLUS FREE 
GIFT of cook’s indispensable 
hang-up!! 7-piece utensil set 


with everything you need for 
cooking. Fabulous buy! Fabu- 
lous gift! 

6261 Cormbination 


Utensil Set $9.98 


AUTOMATICALLY SHOWS YOU 
WHEN MEAT IS READY 


‘Good chefs know—accuracy in 
timing and temperature are 
what separates the $10 dinner 
from the $2.50 blue plate! Now 
cou can roast your beef, pork, 
lamb, veal, poultry to tender, 
succulent, flavor-rich perfection, 
crisp outer slices, moist red 
centers ...Stainless steel meat 
thermometer, virtually won't let 
you overcook or undercook. 
It is precision-made, shock-re- 
sistant, heat-resistant and reli- 
able. Untike ordinary meat 
thermometers, this instrument 
has needileslim stem, 
meat without wasting prec 
juices. Complete with simple 
instructions, gourmet timetagle, 
If you think this sounds like a 
meat thermometer that should 
cost a lot of money, It should 
but it doesn't! 
2985 The Brain Meat 
Thermometer 


2.98 
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Ekco’s new matched Flint cutlery with 7 edges that don’t match. 


The first line of knives with a perfect edge for everything. EK CO Ad VERT /SE/4 ENT 


(OVER) 


Ask Ekco. Next to the registration booth. 


| 0S ¢ TX 


. Perfect for chopping vegetables. 
. Perfect for big roasts.: Re 
. Perfect for bread, cake, tomatoes, steak. — 
. Perfect for poultry or ham. ta 
. Perfect for paring, peeling. 
. Perfect for cheese. 
. Perfect for peeli 


STOW WN eR 


Pyour chance to per- 
@ public service. With a 
ficken in every pot, this 
= country needs the Ekco Slicer- 
» Server Knife. To make slicing 
* ond serving easier. 
Yow can offer it at the self- 
‘liquidating price of $1.00, Yet 
it compares with knives cost- 
ing two and a half times as 
much. The Ekeo buffet-style 
knife has a gudranteed 
Waverly Edge, forked serv- 
ing tip, Pakkawood handle. 
And, of course, the Ekco 
nome. 
Here’s an opportunity to 
move your product off the 
shelves faster. For profit and 
country. 
For additional information, 
write on your letterhead: to: 
Sales Manager, Department 
980, Premium Division, Ekco 
Housewares Company, 9234 
West Belmont; Franklin Park, 


ves : Iiinois. 
is ; EKCO | 
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HAUPTPATENT 


Wenger S.A., Delémont 
Messergriff 


Max Oertli, Delémont, ist als Erfinder genannt worden 


Es sind Messergriffe fiir Tafelmesser, Frucht- 
messer und dergleichen bekannt, die aus Holz, Horn, 
Kunststoff oder Metall bestehen. Die Griffe aus nicht- 
metallischem Material befriedigen insofern nicht, als 

s sie zu den Griffen der tibrigen Bestecke, Léffel, 
Gabeln usw. nicht recht passen. Zudem werden sie 

; nach relativ kurzer Gebrauchszeit oft unansehniich. 
Die in verschiedenen Ausfilhrungen bekannten Metall- 
gtiffe, die sich zu den Criffen der iibrigen Bestecke sehr 

10 gut passend ausbilden lassen, kommen ziemlich teuer 
zu stehen. Das Verbinden der Klinge mit dem Gniff, 
sei es durch Einkitten eines Angels oder durch Zu- 
sammenschweiBen, ist kompliziert. Zudem sind solche 
Griffe vielfach zu schwer und fiihlen sich kalt an. 

15 Zur Vermeidung dieser Mingel ist der erfindungs- 
gemaBe Messergriff durch einen Griffkérper aus 
thermoplastischem Kunststoff mit abgeflachtem 
Querschnitt gebildet, auf dessen Seitenflachen Metall- 
schalen verankert sind. 

20 Im folgenden wird an Hand der beiliegenden 
Zeichnung ein Ausfiihrungsbeispiel der Erfindung 
erlautert. 

Auf der Zeichnung zeigt: 

Fig. 1 ein Messer mit einem erfindungsgemiSen 

25 Griff von der Seite, 

Fig. 2 das gleiche Messer vom Messerriicken her 
gesehen und 

Fig. 3 einen Schnitt nach der Linie II-III in 
Fig. 1. 


a) 


<a LD 


Der Griff besitzt einen aus einem thermoplasti- 
schen Kunststoff, z. B. aus dem unter der geschiitzten 
Marke «Grillon> bekannten Kunststoff, bestehenden, 
durch Spritzen hergestellten Griffkérper 1. Die Me- 
tallschalen 2 werden wiihrend des Spritzens in be- 
kannter Weise mit dem GriffkGrper vereinigt. Die 
abgebogenen Rinder der Schalen sind in den Kunst- 
stoff eingegossen und kénnen in bekannter Weise mit 
Verankerungsmitteln, z.B. Verankerungsfahnen 3, 
yersehen sein. 


Die Form des Griffes, die Farbe des Kunststoffes + 


und das Material der Schalen und ihre Dekoraticn 
lassen sich geschmackvoll den Griffen der tbrigen 
Bestecke anpassen. Der Griff ist relativ leicht und 
fiihlt sich nicht kalt an, da die Schalen diinn sein 
koénnen. Die Vereinigung der Klinge 4 mit dem Griff 
laBt sich sehr einfach bewerkstelligen. 

Der entsprechend erwiirmte Angel 5 der Klinge, 
der z. B. mit Widerhaken versehen sein kann, braucht 
nur in den Kunststoffkérper, der zu diesem Zweck 
bei der Herstellung auch mit einer Aussparung ver- 
sehen werden kann, hineingedriickt zu werden und 
sitzt dort nach dem Erkalten zuverlassig fest. 


PATENTANSPRUCH 
Mescergriff, gekennzeichnet durch einen Griff- 
kérper (1) aus thermoplastischem Kunststoff mit ab- 
geflachtem Querschnitt, aur dessen Seitenflachen Me- 
tallschalen verankert sind. 


Wenger S. A. 


Vertreter: Bovard & Cie., Bern 
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Z Covet SCHWEIZERISCHE EIDGENOSSENSCHAFT Stern. 
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SEE a 
Max Oertli, Delémont (Bern), ist als Erfinder genannt worden chs 
WAUPTPATENT ee 
ee 
Wenger S.A., Delémont (Bern) 
Gesuch eingereicht: 22. September 1955, 18% Uhr — Patent cingetragen: 15. Dezember 1958 ~ 
Tischmesser 
Gegenstand der Erfindung ist ein Tiseh- Die Klinge des dargestellten Tischmessers 
messer, welehes dadurch gekennzeichnet ist, ist mit 1 und der an dieser Klinge in be- 
@aB die Griffachse die konvex gekriimmte kannter Art und Weise befestigte Griff ist 
Messerschneide in ihrem vordern Teil unter — mit: 2- bezeichnet. 3° 
seinen Winkel von angenighert 30° schneidet, Die Klinge 1 hat cine zackig geschliffene, 
wihrend der Winkel zwischen der Griffachse konvex gckrimmte Messersehneide 3) die in 
und der Geraden, die deren Schnittpunkt ihrem vordern Teil von der Achse 4 des 
mit der Messersehneide mit dem hintern Griffes 2 unter einem Winkel a von ange- 
Schueidenende verbindet, angeniihert 15° be-  niihert 30° geschnitten wird. Der Sehnitt- ss 
 trigt. punkt ist mit .1 bezeichnet. Der Winkel b H 
( Es hat sich gezeigt, da®, wenn ein sol gwischen der Griffachse + und der Geraden 5, 
ae 3 e ’ ’ - : : “4° : 
ches Tischmesser wie iiblich so gehalten wird, dic den Schnittpunkt 4 mit d m hintern 
daB seine Griffachse ctwa unter 30° zur Ende B dex’ Messerachinade 3 ve: dindet, be- 
Schneidunterlage geneigt ist, es cine wesent- triigt angenahert 15°. oe 
islich Dbessere Schneidwirkung hat als ein = ee ‘te ¥ 
iibliches Tischmesser, bei dem die Schneide : PATENTANSPRUCH : 
haw. ihre Sehne ungefahr parallel zur Griff- Tischmesser, dadurch gekennz shnet, da& i 
achse verliuft. Man kann niimlich trotz der die Griffechse die konvex gekriim. te Messer- 
Neigung der Griffachse einen erichenden sehneide in ihrem vordern Teil tv iter emem 
SAS : i alex, renalia ‘ ‘ vate 
| wSchnitts erzielen, und das Messer hat weni- Winkel yon paneenaten 30° sehn idet, wah- 4 
ger die Tendenz, das Schneidgut wegzu- rend der Winkel zwischen der Griffachse 
echieben. und de: Geraden, die deren Schnittpunkt mit 
Belli ; f és der Messerschneide mit dem hintern Schnei- 
| cuiceende ZeDnung. stellt cin Ausfith-  Genende verbindet, angenihert 13° betrigt. 
rungsbeispiel des Erfindungsgegenstandes dar. 
of 
% Die cinzige Figur zeigt das Messer in Wenger S.A. ; 
Seitenansicht in der Gebrauchslage. Vertreter: Bovard & Cie., Bern i 
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Die Erfindung betrifft ein Messer mit einer dtunnen, 
vorzugsweise im Hohlschliff erzeugten Schneide*und 
hat sich die Aufgabe gestellt, die Schneide mit Bezug 
auf ihre Schneidfahigkeit noch weiter zu verbessern. 

Die Erfindung besteht demzufolge darin, daB eine 
oder beide Schlifiphasen der Messerklinge im Atzver- 
fahren erzeugte, in bekannter Weise in die Schneid- 
kante auslaufende Vertiefungen aufweisen. 

Durch das neve Verfahren 14Bt sich die dinne bzw. 
hohlgeschliffene Klinge eines Messers an ihrer 
Schneidkante noch weiter verdiinnen, als es bisher 
durch Hohlschliff méglich war, und dadurch eine bis- 
her nicht bekannte Schneidwirkung erzielen. Die Fla- 
chen der Vertiefungen sind dabei zweckmaBig groBer, 
zumindest aber ebenso groB wie die zwischen den Ver- 
tiefungen stehengebliebenen Flachen. & 

Es sind bereits Messer bekannt, deren Klinge zur 
Verbesserung der Schneide an einer oder beiden Flan- 
Ken Vertiefungen aufweisen, die in die Schneidkante 
auslaufen und dabei Kantenausnehmungen bilden. 
. Derartige vermittels eines spanabhebenden Werk- 
zeuges beispielsweise in Form einer Schleifscheibe 
gebildete Vertiefungen lassen sich jedoch nur bei einer 
solchen Messerklinge erzeugen, deren Querschnitt im 
Bereich der Schneidkante noch einen Schleifvorgang 
zulaBt. Bei diinnen Messerklingen und solchen mit 
konvexen Flanken lassen sich dagegen Vertiefungen 
yermittels spanabhebender Werkzeuge nicht erzeugen, 
weil die Messerklingen infolge ihres im Bereich der 
. Schneidkante geringen Querschnitts einen derartigen 
Schleifvorgang nicht mehr erlauben. Es ist zwar be- 
reits bekannt, Vertiefungen an den Flanken einer 
Messerklinge durch Atzen zu erzeugen. Diese Ver- 
tiefungen. wie sie insbesondere an der Klinge eines 
zum Schneiden von weichem Gut dienenden Messers 
erzeugt werden. dienen aber nicht zur Verbesserung 
der Klingenschneide, sondern sollen lediglich ver- 
hiten, daB stark klebendes Schneidgut bei Vollziehung 
des Schnittes an der Messerklinge haftenbleibt. Mit 
Riicksicht auf diese Aufgabe reichen die Vertiefungen 
im Gegensatz zu den erfindungsgemaB erzeugten auch 
nur bis an die Schneidkante heran, wie auch ihre Fla- 
chen kleiner sind als die nach dem Atzen stchengeblie- 
benen Flachen. 

+ In der Zeichnung ist die Erfindung in zwei Aus- 
fahrungsbcispielen an einem mit einer hohlgeschliffe- 
nen Klinge ausgestatteten Messer veranschaulicht. Es 


zeigt 
Abb. 1 das Messer in Ansicht, 


Messer mit im Hohlschliff erzeugter 
Schneide 


a 


Anmelder: 


Fa. Anton Wingen jr., 
Solingen, Gasstr. 54 


Sa Ghee ee 
Heinz Wingen, Solingen, 
ist als Erfinder genannt worden 


aE 


2 


Abb.2 einen Teil der gegenitiber Abb.1 in ver- 
groBertem Ma8stab dargestellten Klinge des Messers 
in Draufsicht auf die Vertiefungen aufweisende 
Flanke und s 

Abb. 3 in Rickansicht, 

‘Abb. 4 einen Schnitt nach der Linie a-a der Abb. 2 
und : 
Abb. 5 an einer teilweise und in vergroBertem MaB- 
stab dargestellten Messerklinge ein anderes Ausfth- 
rungsbeispiel der Erfindung. 

Das Messer besteht aus der Klinge 1, deren Schneid- 
kante 2 durch Hohlschliff erzeugt ist. und dem Griff 3. . 
Die eine Schliffphase der Klinge 1 weist im Atz- 
yerfahren erzeugte Vertiefungen 4 auf, die in dem 
Ausfahrungsbeispiel der Abb. 1 bis 4 zu der Schneid- 

kante 2 schrag verlaufen. 

In dem Ausfihrungsbeispiel der Abb. 5 bilden die 
Verticfungen 4 mit der Schneidkante 2 einen rechten 
Winkel. : : s 

Die Vertiefungen konnen selbstverstandlich auch 
andere Formen aufweisen. 


PATENTANSPRUCH: 

Messer mit im Hohlschliff erzeugter Schneide, 
dadurch gekennzeichnet, daB eine oder beide 
Schliffphasen der Messérklinge im Atzverfahren 
erzeugte, in bekannter Weise in die Schneidkante 
auslaufende Vertiefungen aufweisen. 
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BREVET PRINCIPAL 


Louis Helfer, Petit-Lancy (Genéve, Suisse). 


Couteau & découper la pate cuite. 


L'invention a pour objet un couteau 4 dé- 
couper la pate cuite des tartes, gateaux aux 
fruits ou toutes autres pates employées par 
les boulangers et les patissiers. 

Ce couteau n’a pas pour but de couper la 
pate comme un couleaw & lame ordinaire 
auquel on imprime des mouvements de trans- 
lation; il a pour but de rompre la pate, et il 
est caractérisé par une lame en are dont un 
bord travaillant comporte une denture desti- 
née 4 briser la pate par une pression et un 
mouvement de balancement de ladite lame. 

Le dessin ci-joint montre, 4 titra d’exem- 
ple, deux formes d’exécution de ce conteau, 
respectivement en fig. 1 et 2 et en fig, 3. 

Dans la forme d’exécution représentée en 
fig. 1 et 2, A est une spatule de forme ovale 
comportant sur l’un des bords une denture B 
dont les dents trés pointues pénétrent sans 
grand effort dans la pate pour la briser. Sur 
Yautro bord, en D et D*, la spatule présente 
une partic tranchante dont le but est de tran 
cher, par un monvement de balancement, la 
pate qui ne serait pas brisée complétement 
par*la pénétration des dents de la partie B 
de la spatule. Sur le bord opposé & la den- 
{ure B, une petite denture C sert & scier le 
rebord d’une tarte avant de procéder au dé- 
coupage des tranches. 

La fig. 2 montre Vépaisseur de la spa- 
tule, avec un prolongement qui permet la 
fixation de deux flasques en matiére non mé- 
tallique E, E* pour servir de manche, Cette 


spatule est pratique pour relever les tranches 
découpées, 


La fig. 3 représente une forme d’exécution 
comportant une lame en are dont le bord 
convexe comprend une partie dentée F pour 
briser la pate, par un mouvement de balance- 
ment, et une partic tranchante G dont le but 
est de trancher ensuite, par un mouvement de 
balancement, la pate qui ne serait pas brisée 
complétement. 


REVENDICATION: 


Couteau & découper la pate cuite, carac: . 


térisé par une lame en are dont un bord tra- 
vaillant comporte une denture destinée a 
briser la pate par une pression et un mouve- 
ment de balancement de ladite lame. 


SOUS-REVENDICATIONS: 

1. Couteau suivant la revendication, ca- 
ractérisé en ce que les dents sont pointues. 

2. Couteau suivant la revendication ct la 
Sous-revendication 1, caractérisé en ce quwil 
constitue une spatule de forme ovale com- 
portant, sur I’m des bords, des dents pour 
briser Ta pate, et, sur le bord opposé, une 
partie tranchante dont le but est de tran- 
cher, par un mouvement de balancement, la 
pate qui ne serait pas brisée complétement 
par Ja pénétration des dents susdites, 

3. Coutcau suivant la revendication et les 
sous-revendications 1 et 2, caractérisé en ce 
que ledit bord opposé aux susdites dents 
pointues comporte en outre une petite den- 
ture servant A scier lo rebord d'une tarte 
avant de procéder au découpage des tranches, 


Louis Helfer, 
Mandataire: FI. Rabilloud, Genéve. 
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Kniv. 
Joseph Edward Burns av Syracuse, N. Y., U. S. A. 
(Fuldmegtig: Ingenior Ths. Berg i firma Bryns Patentkontor, Oslo). 
Patent i Norge fra 5te oktober 1926. 


I henhold til den internationale konvention krever patenthayeren ifolge til Styret indlevert dokument 
prioritet for nerveerende patent fra 6te oktober 1925, da patentkray blev indgit i U. S. A. 


Opfindelsen vedrérer anordning 
kniver av alle arter. Den er paa hosfgiede 
tegning vist anvendt ved brédkniver. Hoved- 
hensigten med opfindelsen er at tilveiebringe 
en kniv som skjwrer bedre og renere end de 
hittil anvendte kniver. 

Pig, 1 viser et skjereredskap i henhold 
til opfindelsen set fra siden. 

Mie. 2 er et lignende siderids set fra 
den motsatte side. 

Fig. 3 og 4 er siderids svarende til fig. 1 
og 2 av en anden utfgrelsesform for kniven. 


Fig, 5 viser en del av et slipehjul egnet 
for knivens fremstilling. 

Kniven i henhold til opfindelsen er for- 
synt med et antal rekker 6 av skraatstillede 
riller, hvorved der altsaa dannes et antal 
rekker av forholdsvis smaa ndiagtig formede 
slipte tander, hvor rillene og tenderne i hver 
rekke er skraatstillet i forhold til redskapets 
ege og ogsaa skraatstillet i forhold til rillene 
i de tilstétende rillerekker med mellemlig- 
gende tender. Samtlige rillerwkker 6 kan 
slipes paa en og samme side av kniven, saa: 
ledes som vist paa fig. 1 og 2, eller ogsaa kan 
rillene avvekslende slipes paa motsat side av 
kniven, saaledes som vist paa fig. 38 og 4. 


Resultatet av denne motstaaende skraat- 
stilling av de paa hinanden felgende rille- 
rekker er tilveiebringelsen av eggavsnit mel 
kileformet mot eggen skraanende tender. 
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ved; Den indbyrdes avstand mellem disse rille- 


rekker kan enten som vist vere like stor for 
hele knivens vedkommende eller om onskes 
varieres. 

Den muligens bedste maate til at faa 
eggen formet saaledes som vist paa tegningen 
er at anvende en roterende slipehjul forsynt 
med en flerhet av langs periferien forlopen- 
de, paralelle, jevne rifler ay V-form adskilt 
ved trange riller likeledes av V-form. Naar 
man holder kniven under passende skraastil- 
ling i kontakt med det paa fig. 5 viste hjul 
under dettes rotation kan en komplet rille- 
eller tandrekke 6 bli slipt samtidig, og ved 
denne fremgangsmaate blir avstanden og til- 
formningen av rillene eller tenderne muti- 
gens mere jevn end man ellers vil kunne 
opnaa. Ved den motsatte skraastilling av de 
tilstetende rillerewkker faar man en mellem- 
liggende ikke fortandet del. Ansokeren har 
fundet, at ved at slipe vwk denne del mellem 
de ved siden av hinanden liggende riliera:k- 
ker, saaledes at dev tilveiebringes en forhetds- 
vis stor fordypning 7 som adskiller villerak- 
kene, og den rette ege mellem disse helt fjer- 
hes, opnaar man en meget forbedret skjxre- 
egg, som har et bedre og renere snit. Resui- 
tatet er omtrent det samme enten alle rille- 
og tandriekker slipes paa den ene side av kni- 
ven eller avvekslende den ene paa den ene 
side og den anden paa den anden side ay 
kniven, 


Paa de paa tegningen viste utfdrelses- 
former er der anordnet fem indhak 7 i kniv- 
eggen, saaledes at der blir et indhak paa hver 
side av rillereekkene, og dette indhak er vist 
utfgrt omtrent halvcirkelformet med en ra- 
dius svarende omtrent til rillelengdene, saa- 
ledes at skjwreeggen kommer til-at bestaa ute- 
lukkende av en flerhet av rillerekker, av 
hvilke hver pestaar av en flerhet av omtrent 
V-formede riller, som blir dypere i retning 
av eggen og skjrer ind i og bryter egglinjens 
sammenheng, saaat der dannes en flerhet ay 
i det viesentlige like V-formede tender, og 
hvor hver av disse rekker er adskilte fra 
naborwkkene ved en st¢rre fordypning i eg- 
gen, saaat den effektive skjereege uteluk- 
kende dannes av disse tender eller indhak. 


Patentpaastande: 


1. Kniv hvis skjwreegger er dannet av 

flere rekker av skraatstillede riller, som igjen 
danner smaa, slipte tender, karakterisert ved, 
at rillene i hver av disse rakker (6) er skraat- 
stillet i forhold til eggen i en retning avvi- 
kende fra skraastillingen i de tilstetende rek- 
ker og at de derved dannede tender ligger i 
eggens plan. 
*2. Kniv i henhold til paastand 1, karak- 
terisert ved, at der paa i og for sig kjendt 
maate er anordnet indhak (7) i eggen mellem 
de til hinanden stétende rillerekker (6), saa- 
edes at egeen blir bestaaende utelukkende av 
rillerekker med tender adskilte ved mellem- 
rum. 


Oscar Andersens boktrykkeri. Oslo. 
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PATENT SPECIFICATION 


I, Ernest Nortu, British subject, of 
“Mount Orgueil, Burman Road, Shirley, 
near Birmingham, do hereby declare the 
mature (of this inyention to be as 
5 follows:— i 
. This invention relates to knives for 
cutting. bread, or for other uses, such 
knives) being of that type wherein a 
Series of separated grooves are ground or 
to) milled’ in the side) of the blade of the 
knife adjacent the cutting edge, the said 
roowves terminating in notches formed in 
he’ said’ edge, so that a saw-like forma- 
is imparted to the latter. The 
ect of the present invention is to pro- 
vide an improved’ construction of knife 
of, this type whereby a more efficient 
‘cutting action is obtained. 
Hitherto, the grooves have been formed 


20 in the one side of the blade of the knife 


my, but according to the present inven- 
tion it is proposed to form the grooves 
alternately first in the one side and then 


: , in the other side of the blade, whilst, 


25 preferably, a cannel or bevel is formed 
along the cutting edge upon the under 
side of the blade, assuming the knife to 

~ be in the normal horizontal cutting posi- 
_ tion, the upper side of the blade being 

30 ground Hat. Lhe altematearrangementof 
the grooves gives an improved cutting 
action, the efficiency of which is 
materially increased by the aforesaid 
cannel or bevel. Where a cannel or 

35 bevel has been provided it has previously 
been formed upon the top side of the 
blade and not upon the underside, as in 
the present arrangement. 

hus, in carrying out the invention, 

40 the improved knife is formed adjacent 
its cutting edge and at right-angles 
thereto with a series of short semi-cireu- 
lay sectional grooves. These grooves are 
formed by a grinding or milling opera- 

45 tion which leaves them with clean cut 
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edges, and they are disposed alternately 
first upon the one side and then upon 
the other side of the blade of the knife, 
each groove becoming gradually deeper 
towards the cutting edge where they 
each terminate in a semi-circular or U- 
shaped notch formed in the latter, the 
notches, which are formed during the 
grinding of the grooves, being disposed 
at separated distances apart and extend- 
ing throughout the length of the cutting 
edge of the knife. The underside of the 
blade, assuming the knife to be held in 
its normal horizontal cutting position, is 
formed adjacent its cutting edge with a 
eannel or bevel, whilst the requisite 
sharpness is given to the knife by grind- 
ing the opposite or upper side of the 
blade flat. 

The improved knife, constructed in the 
above manner, has a very efficient cutting 
action which is particularly suitable for 
cutting bread, although it may be used 
for other purposes. To give the most 
efficient results a saw-like motion should 
be given to the knife during cutting 
operation. The efficiency of the knife is 
primarily due to the alternate disposi- 
tion of the grooves, although, as 
previously stated, the cutting action is 
considerably improved owing to the bevel 
or cannel upon the underside of the 
blade. If the cannel be formed upon the 
upper side of the blade the cutting 
efficiency of the knife is considerably 
diminished. 

_It is obvious that the notches may be 
disposed at any suitable distance apart, 
whilst the grooves communicating there- 
with may be of any desired length. 


Dated this 26th day of March, 1925. 
H. N. & W.S. SKERREPP, 
24, Temple Row, Birmingham, 
Agents for Applicant. 


247,768 


thy 


«0 


70 


80 


85 


os 


